sugar. 
CHERRY NUT BREAD 
1 cup drained pitted tart red cherries 
% cup sugar 
2% cups flour 
4 teaspoons baking powder 
1 teaspoon salt 
% cup chopped walnuts 
grated orange rind 
1 egg, beaten 
1 cup milk 
2 tablespoons melted butter 


Combine cherries with half the 
sugar. Combine dry ingredients, 
add nuts and orange rind. Com- 
bine beaten egg, milk, and melted 
butter and add to flour mixture. 
Fold in the sweetened cherries. 
Bake in buttered bread pan at 
350 degrees, for one hour. This 
bread slices best when one-day- 
old. Makes one loaf, eight by four 
by four inches. es 
CHERRY CHEESE PI 


1 baked pie shell 
1 _three-ounce pac 


